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Cooking Over an Open Fire 


I have cooked over a fire in a fireplace for years, here are a few things that I think are 
very important. 


First and foremost, use the right equipment. When you are cooking over a fire, there are a 
few things to remember. When you are able to think about these things as a system for 
cooking, you will automatically know what sort of pans and equipment will work on the 
fire. 


e If you sit a pan directly on the hot coals, your food will likely burn. 
e If you hang your pan too far above the coals, it will not cook. 
e If you try to cook over a fire instead of a bed of coals, you will be frustrated. 


So what you need to work toward is a bed of hot coals, and a pan that is not too close nor 
too far away from the coals. 


HOW close? Well, that depends on what you are cooking, and most of that knowledge 
will come with experience, however you can logically expect the coals to be hotter when 
you are closer to them! 


Obviously you will have to replenish your hot coals from time to time as you are 
cooking. So in your fireplace, choose a spot that is comfortable for you to reach to cook 
in, and another place to the side or rear of the fireplace to keep a fire going. I cook all 
along the front and one side of a fireplace, and allow the fire to burn in the left rear 
portion of the box. Whenever the coals burn out or loose some of their heat, scoop hot 
coals from the fire area to the cooking area. Some of the spent coals can be removed 
during cooking, but I usually wait until the cooking is over to do that. 


There are many, many items that you could purchase to use for cooking in your fireplace, 
but here are my favorites: 


Spyders - These are three or four legged trivet-like things that hold your pans above the 
coals. They have a ring for the pan to sit in and an open bottom. They can be purchased 
in varying heights so that you can cook close to the coals or several inches away from 
them. Three different heights would be ideal, but two would do. The really tall ones are 
great for keeping food warm. 


If you equip your fireplace with a trammel or hanging arm, you can buy all kinds of doo- 
dads to hang on it and hang your pots from. I like the one that adjusts from short to long 
so you can adjust how quickly your food is cooking without moving the pot off the fire. 
This is especially handy if your fireplace is small and you are cramped for room in there. 


Utensils - Well, obviously you want long ones.... but don't get them any longer than what 
is comfortable for you to manage. My very longest ones are 18". Also consider getting 


cast iron utensils instead of stainless or wooden ones. They just last longer. You need a 
spoon, a slotted spoon, a fork or three of various sizes, two spatulas, one short and one 
long, and that’s all that is really essential. As you cook more and more you will find that 
there are other utensils that you would like to have. Choose very sturdy ones, for you will 
find that you use them for lifting Dutch oven lids, pots and pans and other heavy items 
out of the fire. I finally got a utensil that is nothing more than a big hook to do just that! 


You might want a spit to roast meat on, but I bind the meat up with cotton thread, season 
it and hang over slow coals for about 6-8 hours to roast. Works well, if you can stand the 
aroma for that long! 

Another good way to roast meat like venison steaks, is to skewer the meat onto a large 
fork and prop the fork up in front of the fire, turning frequently until the meat is done. 


There are reflector ovens made for the fireplace and they are really great... once you learn 
how to use them properly, and that takes practice. 

They can be used to cook meats, breads, cakes, cookies, or casseroles. They are relatively 
slow cooking, but they do the job very well, as soon as you learn how to keep the coals at 
an even temperature and how to pull the oven back from the fire when it becomes too hot. 


There are also Dutch Ovens. I recommend one with a lid that has a lip on it so that you 
can put hot coals on top of it without them sliding off. The coals on the top of the lid 
helps the food to cook from both the top and bottom of the pan, much the way a 
conventional oven does. This is the best way to bake in the fireplace, besides the reflector 
oven. 

You want Dutch Ovens that have LEGS. You will need at a minimum of three Dutch 
Ovens to cook a large meal. They can be used to cook cakes, cornbreads, puddings, 
soups, stews, roasts, on and on... The trick is to keep the pan moving every __ minutes. 
You will fill in the blank as you are more experienced, but I find that I like to move my 
Dutch oven around and reposition it with new coals every 5-15 minutes. It's very easy to 
burn a cake in a Dutch oven...How do I know? Oh.... never mind. 


Other Pots and Pans - Well, just get cast iron and make sure that they all have LEGS on 
them! You want the coals to be able to get up under the pans to cook the food, this way 
you don't have to sit the pan ON the coals and risk burning. Make sure they have handles, 
too. 


You will need a safe place to sit hot pans coming off the fire, lots of dish towels and all 
of the usual fireplace accoutrements like a shovel, ash bucket, bucket of water for 
emergencies, poker. 


You will need a large pan or tray to place your utensils on while you are using them. 


One last thing I have learned about cooking over a fire. When I am pushed for time and I 
have hungry people to cook for I have to use higher heat and therefore more grease in my 
cooking. However, if you are not pressed for time and you can relax a bit, you can cook 
with lower temperature coals and use less grease. This may not seem important now, but 


as you cook on the fire more and more you will catch yourself adding more grease to 
whatever you are cooking because the temperature is too high. 


You are going to have to grease the pans a lot more than you are probably used to doing 
anyway with conventional cooking, especially considering our low fat ways these days. 
But as you become more experienced, you can cut back on the grease considerably. 

Oh, and most importantly, take your time when you can, don't stress out when you're over 


the fire, and don't cook with little ones all around you. 


Source: The 20th Century Homekeeper 


A Brief History of Dutch Ovens 


Note: For an in depth history of the name "Dutch Oven" and the cast iron oven called a 
"Dutch Oven" I suggest the book "Dutch Ovens Chronicled, Their Use in the United 
States" by John G. Ragsdale, published by the University of Arkansas Press. This book 
can be purchased from Barnes and Noble by following the link from our web site. 


According to Ragsdale the name Dutch Oven has been applied to a variety of cooking 
pots, kettles, and ovens over the years. The origin of the name, "Dutch Oven", is 
uncertain but Ragsdale suggests a few theories. 


1. In 1704 a man by the name of Abraham Darby traveled from England to Holland to 
inspect a Dutch casting process by which brass vessels where cast in dry sand molds. 
Upon returning to England Darby experimented with the process and eventually patented 
a casting process using a better type of molding sand as well as a process of baking the 
mold to improve casting smoothness. Darby eventually began casting pots and shipping 
them to the new colonies and throughout the world. Ragsdale suggests that the name 
"Dutch Oven" may have derived from the original Dutch process for casting metal pots. 


2. Others have suggested that early Dutch traders or salesmen peddling cast iron pots 
may have given rise to the name "Dutch Oven". 


3. Still others believe that the name came from Dutch settlers in the Pennsylvania area 
who used similar cast iron pots or kettles. 


To this day the name "Dutch Oven" is applied to various cast pots or kettles. The most 
common application of the name is to a cast iron pot or kettle with a flat bottom having 
three legs to hold the oven above the coals, flat sides and a flat, flanged lid for holding 
coals. These ovens have a steel bail handle attached to "ears" on each side of the oven 
near the top for carrying. 


Other ovens may also be called a "Dutch Oven" such as cast aluminum Dutch ovens and 
cast iron pots or kettles with rounded lids, flat bottoms and no legs. 


Lodge Manufacturing Company which makes the majority of Dutch Ovens being sold 
today, distinguished the two types of ovens by calling the rounded top, flat bottom oven 
with no legs, a Dutch Oven. The oven with a flat lid with a lip around the edge and a flat 
bottom with three legs they call a "Camp Oven". 


Ragsdale indicates that cast metal pots have been in use since the seventh century. The 
Dutch Oven of today has evolved over the years as various manufacturers made 
refinements and improvements over previous version of cast metal pots. 


The shape of the "ears" has evolved as has the length and thickness of the legs. The lid 
also has seen many changes ranging from rounded to flat and from no lip to various 
shapes of lips or flanges. 


No matter what you call it or what shape it is cast to, a well prepared meal from a Dutch 
Oven has a delicious flavor unmatched by most other cookware. 


Dutch Oven Cooking 


There's nothing like cooking over a fire. There's nothing like the flavor of a meal cooked over a 
fire. There's simply nothing like the satisfaction of preparing a delicious meal in a quiet room over 


a bed of coals and a softly crackling fire.... 


The right equipment for cooking over a fire makes all the difference in a pleasant time 
and a harried time. The most versatile and most important of all your fireplace cookery 
equipment is the Dutch Oven. 


Dutch Oven is the name given to a number of kitchen appliances, but the one we will 
discuss is the heavy cast iron, lipped lid, three-legged pan. 


The art of Dutch Oven Cooking can come in so handy when you move to that homestead 
and begin to cook on your wood stove! Another advantage in using a Dutch Oven is its 
adaptability to open fire cooking. Here are some pointers and instructions for cooking 
with a Dutch Oven (DO) for you to save and refer to when you begin to cook with one, or 
to use to improve your cooking skills with one right now. 


The instructions here are for Open Fire cooking with a DO. When using a DO on the 
woodstove or indoor stove and oven, it is used just like any other cast iron pan. It is slow 
to heat up, retains its heat for a long time and works best when used at lower 
temperatures except when frying. 


Dutch Ovens come in all shapes and sizes but the most usable size is solid cast iron, 12- 
inch diameter with legs, a bale handle on the body of the pan, a small loop handle on the 
lid itself, and a lipped lid. The heavier the better, buy the heaviest DO you can afford. 


There are specific reasons why this is the best type of oven. 12 inches in diameter is a 
large pan, but not so large that a meal for 4 people would be lost. When you are cooking 
for a crowd of 8-10, this size will also suffice. 

A heavy pan will retain heat for longer periods and therefore use less fuel and cook your 
food more evenly than a thinner pan. 

Any pan you use on the open fire needs to have a bale handle. You need to be able to 
slide a stick or pot lifter under the handle to move it, and Dutch Ovens are moved a lot 
during cooking. 

You could buy a DO with a flat bottom, but these pans are best left to the conventional or 
wood stove top. The flat surface of the bottom will not allow heat from the fire to evenly 
absorb into the iron, you won't be able to get the coals up under it, and it will not provide 
an even cooking for your foods. Look for a DO with legs, and remember that 3 legs are 
more stable than 4 legs. 

Try and find a DO that has an additional small loop handle on the lid, it will save lots of 
time and burned fingers trying to take the lid off and checking the food. 


Finally, the lipped lid is an absolute necessity in a DO. A DO with a lip running all 
around the outer edge of the lid will hold in hot coals and make your job regulating the 
temperature easier. A lip will also keep the hot coals on the DO when you are moving the 
pan around in the fire area. 

Most DO lids are somewhat dome shaped and can be turned upside down and used as a 
griddle or frying pan on the hot coals. One or two eggs fit perfectly inside the small cup 
shaped depression of the DO lid. 


<>< <<< << << << <<< 


After you have purchased your pan it is necessary to season it well in order to make it as 
non-stick as possible and to lengthen its life. Some pans that are well taken care of will 
last for generations. I own 4 Dutch Ovens which have been passed down to me, the oldest 
being 210 years old! I still use all of them. 

Wash the new pan with soap and warm water very well. There is usually a lacquer on 
them that must be removed or it will burn onto the first food you cook in the DO. Old, 
rusty pans can be scrubbed with steel wool and washed with soap and water, too. Be sure 
to clean any vestiges of steel shavings from the steel wool out of the pan, they can hang 
up in the iron. 


Dry the pans well and use a clean towel or paper towel to rub a thin layer of shortening or 
other vegetable oil all over the cooking area of the pan. You may want to oil the outside 
of the pan also, purely for appearances. Do not use animal fat if you can help it, lard and 
tallow will become rancid much more rapidly than vegetable oils. 


After rubbing the oil into the pan well, place the pan in a warm oven, 250* F, or over 
warm Coals for 2 hours. Replace the coals so that the temperature can be maintained for 
the whole 2 hours. 

Cool the pan and repeat the oiling, heating and cooling process 2 more times. 


To clean your DO after this oiling and baking process, wash with warm water and dry 
thoroughly after each use. Do not use harsh soaps or detergents, but for good sanitation 
you should use soap. Try homemade lye soap or other gentle soap. 

Each time you wash your pan dry it completely in a low oven or on warm coals. Then oil 
it lightly and bake in the oven or over coals again. There is no real short cut to having a 
perfect cast iron DO or any other cast iron pan. 


This process, known as "curing", creates a smooth surface of baked oil over the pores of 
the iron. Done correctly, curing can make a virtually non-stick surface in your DO. Taken 
care of correctly, this finish can last a lifetime. 


When using a Dutch Oven on an open fire it is necessary to know the terminology of 
Dutch Oven cooking and how to achieve the desired results for your food. 


There are 4 different methods of cooking in the DO. Each one is achieved by altering the 
source of heat and by manipulating the temperature of the pan. First we'll look at relative 
temperatures and how to set up for each type of cooking style. 


Roasting- In roasting, the heat from your coals should come from the top and 
bottom of the DO evenly. You will place coals on top of the DO and pull coals up 
under the DO to create an even heat from both areas. Place the same 
number/amount of coals on the lid as under the DO. Roasting is best done at fairly 
high temperatures, short cooking times, usually with meats and vegetables, 
sealing in juices and cooking with a minimum of oils and liquids. 


Frying and Boiling - When frying and boiling, all the heat should come from 
underneath the DO. The temperature should be high and kept even during these 
cooking processes. 


Baking - Baking usually requires mostly from the top. You will place the coals on 
the lid and underneath the DO in a 3:1 ratio, with the most coals on the lid. 
Baking temperatures are usually moderate, about 350* F in a conventional oven. 
As baking usually goes faster in a DO, you will want to watch baking foods very 
carefully. 


Simmering/Stewing - Most of the heat will be from the bottom of the DO. The 
coals should be placed on the lid and underneath the DO in a 4:1 ration, a bit less 
heat from the top than in baking. Regulate the heat in stewing and simmering by 
moving hot coals underneath and out from undemeath the DO as you watch the 
food and see how fast it is bubbling. 


When cooking in your Dutch Oven, remember not to rush the cooking process. If 


you will allow adequate time for the DO to heat up before adding the food, and 


keep the coals manipulated to keep the heat even, you will see that a meal can 


be prepared in a very short amount of time without any rushing from you! 
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Answer to your questions about Dutch ovens 


We will be happy to answer your questions about Dutch ovens, Dutch oven 

accessories, Dutch oven cooking, or outdoor cooking generally. Simply send an 
e-mail with your question to; 4a30506@bellsouth.net and we will reply via e-mail 
with your answer. Just try and stump us. |lf we don't know the answer we will get 


it for you. 


Listed below in no particular order (at this time anyway) are questions and 


answers about Dutch ovens and Dutch oven cooking. 


Q: What is a "Dutch Oven"? 


A: In today's usage, the term "Dutch oven" designates a heavy metal, covered 
pot used for cooking. Dutch Ovens can be made of cast iron (very heavy) or of 
aluminum (relatively light weight). Most Dutch ovens today have metal legs to 
support the oven over the heat source. The lids of most Dutch ovens fit tightly 
into the bottom oven and have a rim around the edge to hold the charcoal or 


coals." 
Q: What is the history of Dutch Ovens. 
A: A Brief History of Dutch Ovens 


Note: For an in depth history of the name "Dutch Oven" and the cast iron oven 
called a "Dutch Oven" | suggest the book "Dutch Ovens Chronicled, Their Use in 
the United States" by John G. Ragsdale, published by the University of Arkansas 
Press. This book can be purchased from Barnes and Noble by following the link 


from our web site. 
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According to Ragsdale the name Dutch Oven has been applied to a variety of 
cooking pots, kettles, and ovens over the years. The origin of the name, "Dutch 


Oven", is uncertain but Ragsdale suggests a few theories. 


1. In 1704 a man by the name of Abraham Darby traveled from England to 
Holland to inspect a Dutch casting process by which brass vessels where cast in 
dry sand molds. Upon returning to England Darby experimented with the 
process and eventually patented a casting process using a better type of molding 
sand as well as a process of baking the mold to improve casting smoothness. 
Darby eventually began casting pots and shipping them to the new colonies and 
throughout the world. Ragsdale suggests that the name "Dutch Oven" may have 


derived from the original Dutch process for casting metal pots. 


2. Others have suggested that early Dutch traders or salesmen peddling cast 


iron pots may have given rise to the name "Dutch Oven". 


3. Still others believe that the name came from Dutch settlers in the 


Pennsylvania area who used similar cast iron pots or kettles. 


To this day the name "Dutch Oven" is applied to various cast pots or kettles. The 
most common application of the name is to a cast iron pot or kettle with a flat 
bottom having three legs to hold the oven above the coals, flat sides and a flat, 
flanged lid for holding coals. These ovens have a steel bail handle attached to 


"ears" on each side of the oven near the top for carrying. 


Other ovens may also be called a "Dutch Oven" such as cast aluminum Dutch 


ovens and cast iron pots or kettles with rounded lids, flat bottoms and no legs. 


Lodge Manufacturing Company which makes the majority of Dutch Ovens being 
sold today, distinguished the two types of ovens by calling the rounded top, flat 
bottom oven with no legs, a Dutch Oven. The oven with a flat lid with a lip 


around the edge and a flat bottom with three legs they call a "Camp Oven". 
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Ragsdale indicates that cast metal pots have been in use since the seventh 
century. The Dutch Oven of today has evolved over the years as various 
manufacturers made refinements and improvements over previous version of 


cast metal pots. 


The shape of the "ears" has evolved as has the length and thickness of the legs. 
The lid also has seen many changes ranging from rounded to flat and from no lip 


to various shapes of lips or flanges. 


No matter what you call it or what shape it is cast to, a well prepared meal from a 


Dutch Oven has a delicious flavor unmatched by most other cookware. 


Q: | have heard that you have to "Season" a Dutch oven before you 
use it. What does this mean and how do you prepare the oven before 


using it the first time? 
A: How to Season a Dutch Oven 


There are many variations on the process for seasoning a Dutch Oven. However, 
they all have the same basic approach. The objective is to bake onto the surface 
of the oven a coating of oil, which becomes like lacquer. The seasoning does 
several things. First, it prevents the metal from rusting, second, it creates a non- 
stick surface making clean up easier, and third, it adds a delicious subtle flavor 


unmatched by other types of cookware. 


Lodge™ Dutch Ovens come from the foundry with a thin waxy coating designed 
to prevent rusting until the oven can be properly seasoned. This coating will be 


washed off and any residue burned off in the seasoning process. 
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Most of the following instructions come directly from Lodge™ , with a few 


comments of our own. 


. Warm utensil - Peel off any labels. 
. Wash, rinse, & dry. Grease inside lightly with solid shortening, e.g. 


Crisco. 


. Bake at 300° ina conventional oven for one hour. [Don't be alarmed 


by the smoke that will come from your oven as the shortening is 
burned onto the metal surface of the Dutch Oven. Open the doors and 
windows and temporarily turn off the smoke alarm. ] 


. After the oven has cooled, wipe out any excess grease and store with a 


paper towel in the Dutch Oven with the edges hanging out from under 
the lid to absorb any excess oils and to allow air to enter the oven. 


. It may be necessary to repeat this process if part of the oven did not 


season properly. 


Over time your oven will develop a hard, smooth, black coating on the inside of 


the oven. When you reach this point you will truly have a "seasoned" oven that 


you will not want to part with. 


Q: How do | clean my Dutch oven? 


A: How to Clean a Dutch Oven 


For Most Dutch Oven enthusiasts there are a few "DO NOTS" when is comes to 


cleaning a Dutch Oven. 


1. 


2: 


Do NOT use dish soap or detergent (it can leave a soapy taste in 
the oven that may transfer to the food.) 

Do NOT use a metal scrapper or scouring pad (it can remove the 
"hard-earned" seasoning.) 


. Do NOT put cold water on a hot Dutch Oven (it can cause the 


oven to crack.) 


. Do NOT "burn out" your Dutch Oven over the fire. (It can warp 


or crack the oven.) 
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For best results, Dutch Ovens should be cleaned immediately after they are 
used. If needed, you can put some hot water in the oven to let it soak while you 
finish your meal. 

Using a plastic scrapper, carefully scrap out the excess food and rinse with fresh 
water. 

Wipe out the excess water with a paper towel. Then warm the oven on the gas 
stove or over a fire just enough to completely dry the oven. 

Using a paper towel or soft cloth, wipe a "thin" coating of oil over the entire oven. 
To store, place a paper towel under the lid and hang out the side slightly to 
absorb any excess oil and to allow some air into the oven. 


Store ovens where they will stay dry. 


Q: What is the best heat source for a Dutch oven? 
A: Charcoal briquettes are the easiest to use and best for controlling 


the temperature. 


Q: How many briquettes do | use to achieve the desired 


temperature? 

A: Keep in mind the briquettes must be apply to both the top and the bottom. Use 
only quality charcoal briquettes for consistent temperature control. (We 
recommend Kingsford even though we get no commission for the reference.) The 
chart below tell how many briquettes to use for a desired temperature. As a rule 
of thumb to achieve 350 degrees use the following method. Take the size of the 
oven and take that number of briquettes less three for the bottom and that 


number plus three for the top. 


For example with 12" oven your would place 9 briquettes on the 
bottom (12-3) and 15 briquettes on the top (12+3). 
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Temperature 10" Oven 12" Oven 14" Oven 


Degrees F Top |Bottom|) Top (Bottom Top Bottom 


300 12 5 14 Fs 15 9 
325 13 6 15 Fi a 9 
350 14 6 16 8 18 10 
375 15 6 17 9 ig 11 


Note: Adding one set of briquettes (one on top and one on bottom) 
will raise the temperature of the Dutch Oven approximately 25 
degrees. Or conversely removing one set of briquettes will lower the 


temperature by 25 degrees. 
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Q: What size of Dutch Oven do | need? 
A: The following chart will help you decide what size of Dutch Oven you will need 


to serve various group sizes. 


Lodge Dutch Ovens 


DIAMETER DEPTH QUARTS SERVINGS 
91/2" Main dish 1-2 
—— dish 2-4 
3" 9 1/2" 9 main — 2-6 
side dish 8-10 
10" 3" main dish 2-12 
side dish 8-10 
31/2" main dish 6-18 
side dish to 30 
main dish 8-25 
side dish to 40 
3 1/2" main dish 8-25 
side dish to 40 
main dish 10-35 
side dish to 55 


17 


MACA Dutch Ovens 
SIZE DEPTH QUARTS SERVINGS/USE * 


main dish 38 
whole chicken, bundt cakes, crown 
roasts, small ———————— 
main a 
15" 7 1/2" 16 side dish 
crown roasts, ‘crown roasts, turkeys to 18Ibs, hams to 18lbs, hams 
main dish 
17" 30 side dish 
‘turkeys to 25 Ibs, prime ribs, to 16 Ibs. _ to 25 lbs, prime ribs, to 16 lbs. 
main dish 200 
22" 10" 64 side 325 
turkeys to 40 lbs, prime ribs to 24 lbs. 


Reprinted with permission from "LOVIN' DUTCH OVENS" by Joan S. Larson 
pages 10-11 
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Dutch Oven Cooking 
How Many Briquettes DO I Use? 


There is always a question about how many briquettes to use when cooking with your 
Dutch oven. 


The answer is that there are a number of ways to determine the correct number of 
briquettes to use when cooking with a Dutch oven. 


The Multiplication Method 


The rule is: For a 350F oven, twice the number of the oven (6”, 8”, 12”, etc.) equals the 
number of briquettes to use. Then place 2/3 of the briquettes on the top and 1/3 on the 
bottom. For example; a 12-inch Dutch oven would require 2x12=24 briquettes, 2/3 of 24 
is 16 (8x8=24 & 8+8=16). 16 briquettes go on the top and since there are only 8 left, then 
8 go on under the oven. 


One note: This is for heavy moisture dishes like cakes and chili. For baking breads, 
decrease the number of briquettes, top and bottom to 12-14 on top and 5 or 6 on the 


bottom. 


Second note: Add one more briquette, top and bottom for an additional 25F increase in 
oven temperature. (Works the same way for a cooler oven too!) 


The Lodge Method 


Lodge has a baking temperature chart they include with some of there Dutch oven 
products. 


400F 
aries 
10/5 11/5 11/6 13/6 14/6 
13/6 14/7 16/7 18/9 19/10 


16/7 17/8 18/9 21/10 | 22/11 
20/10 | 21/11 | 22/12 25/13 | 26/14 
22/12 | 24/12 | 25/13 28/14 | 30/14 


Chart shows: Total # of Briquettes 
# on Top / # on Bottom; Good Luck memorizing these numbers!!! 
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Another Method - From Friends of the Old Desert, Dutch Oven Cookbook. 


1. Baking (350F), use the size of the oven, plus four on top, minus four on the 
bottom. When baking, rotate lid in one direction every ten to fifteen minutes to 
ensure even heating. Do not open lid until twenty to twenty-five minutes into the 
baking process to keep baked goods from failing. 

2. Roasting, Use the same number of coals as the size of the Dutch oven on top and 
the same number on the bottom. 

3. Steaming and boiling, use bottom heat only. 


All users of Dutch ovens suggest placing coals in a pattern that evenly distributes heat on 
top of the oven and the coals arranged on the bottom of the oven in a similar evenly 
spaced patterned % inch from the edge. 


Source: Ol’Buffalo’s Cooking Page, www.three-peaks.net/cooking.htm 


Basic Cooking Measurement Abbreviations 


tsp teaspoon 
tbsp tablespoon 
Ib pound 

C cup 

gal _—s gallon 
gms_ grams 
floz fluid ounce 
Oz. ounce 

oF Fahrenheit 


°C centigrade 
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Useful Dutch Oven Tools 


There are a few almost essential tools for safe Dutch Oven cooking. 


One is a lid hook. These tools are available in many forms but even the simplest will 
prevent burns and dropped food. Expect to pay $10 and up. I make my own. 


Long handled tongs (I use 18" clamshell type purchased from the restaurant supply 
house for ~$3). Two are better than one as you can use one for the fire and one for 
your food. I painted the fire tongs black at the tips to help me remember which is 
which! 

Metal pot scraper (a spatula or putty knife) 

Oven mitt or heavy pot holders to protect the hands 

Whisk broom (small) to remove ashes from lids 


Paper towels 


Oil for the pots (solid Crisco is my favorite) 


Other tools that can increase your enjoyment of Dutch Oven cooking. 


Briquette starter: (tower) available in most hardware stores 
Kitchen tools: spoons, spatulas, cutting board as appropriate 


Lid stand: (Something to put the lid on when working in the pot). This can 
double as a serving hot pad to protect your table or counter tops. 


Cooking table: [ have a metal cooking table that allows me to cook anywhere 
and not damage the ground. It saves my back also. These are commercially 
available or you can improvise. 


A‘55 gal drum on end 


An old BBQ fire pan with legs 
A piece of steel or expanded metal between cinder blocks 
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What is seasoning? 


COMPLIMENTS OF 
LODGE MANUFACTURING COMPANY 


CARING AND SEASONING OF YOUR 
CAST IRON COOKWARE 


What is seasoning ? 


Seasoning is preparing the cast iron cookware for use. There are two objectives in this 
process: 


1. Coat the cookware to prevent rust; and 
2. To create a natural, permanent non-stick cooking surface. 


Seasoning is an easy, but very important first step when using cast iron. Unlike 
synthetically coated cookware, cast iron can be seasoned, re-seasoned, and its cooking 
surface restored. When you season a cast iron utensil, you are preventing rust and 
providing the cookware with a natural, permanent non-stick surface. Remember: 
Seasoning takes time and repeated use before a pan develops the shiny, black surface like 
your grandmother’s cast iron cookware. A black, shiny skillet is a well-seasoned skillet. 


How do I season my Lodge cookware? 


1. Wash utensil in hot, soapy water. Use soap this time only. Rinse utensil and dry 
completely. Discoloration on towel is normal. 

2. Apply a thin, even coating of melted shortening (Crisco, Wesson, etc.; do not use 
butter or butter flavored shortening) to the utensil with a soft cloth or paper towel. Apply 
inside and outside (NOTE: If your utensil has a lid, make sure you season it as well.) 

3. Preheat oven to 350 degrees. Place utensil on top shelf of oven, upside down. Place 
aluminum foil on a baking sheet and put on bottom shelf of oven to catch any drippings. 
Bake in oven for one hour, then turn oven off and let utensil remain in the oven until 
cool. 


4. To clean utensil after use, use boiling water and a plastic scrub bun or brush. Do not 
use soap, unless you are going to repeat the seasoning process. Do not put in dishwasher. 
5. Always wash immediately after use, while still hot. 

6. After washing utensil, dry thoroughly, then spray lightly with vegetable oil, (Pam, for 
example), wipe with a paper towel, and store. Never store utensil with lid on. (Cast iron 
needs air circulation.) 

7. Do not use utensil as a food storage vessel. 

8. To remove heavy food or grease build-up, scour with steel wool, SOS pad, etc., then 
re-season. 
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9. Deep fry in Dutch ovens at least six times prior to cooking beans of any kind. Re- 
season utensil after cooking acidic foods, such as beans or tomatoes. 
10. Follow these simple steps and your Lodge Cast Iron Cookware can last a lifetime. 


Is seasoning a one-step process? 


Seasoning is an on-going process. The more you use your cast iron, the better seasoned it 
gets. That’s why we say, “It Just Keep Getting Better”. 


Do I season the outside as well as the inside of my Lodge cookware? 


As our seasoning instructions state, you must season the entire utensil, inside and out. If 
your utensil came with a lid, you must season the lid also. 


What if my Lodge cookware is too large to fit in my oven for seasoning? 


If your utensil is too large to fit in your oven to season, you can use an outdoor grill, 
either charcoal or gas. When using a charcoal grill, put the charcoal in the grill as you 
normally would to begin grilling, light the coals and place your oiled utensil on the 
grilling surface of the grill. Close the top of the grill and leave the utensil inside until the 
coals burn out. When using a gas grill, turn the temperature between 400 and 500 degrees 
F and place the oiled utensil on the grilling surface. Leave the utensil on the grill, with 
the top closed, for at least 2 hours. 


What should my Lodge cookware look like after it has been seasoned for the first time? 
A newly seasoned piece of cast iron cookware may have a brownish, caramel-like color. 
This is normal. Over time and use, your cookware will become shiny and black. TIP: The 
first few times you use your cookware fry bacon, etc. in it to achieve a better, seasoned 
interior. 

PRODUCT INFORMATION 


What are the advantages of cooking with Lodge cast iron? 


Great cooks insist on cast iron cookware due to its heat retention and even heat 
distribution, superior to other metals. 


What should I consider when selecting Lodge cast iron cookware? 
If this is your first purchase of Lodge cast iron cookware, you might want to start out 
with a few basic pieces. Our 5-piece Cookware Starter Set (item #5HS2A) would be a 


great place to start. The set consists of an 8” skillet, 10 %” skillet, 5-qt. Dutch oven with 
iron cover and a 10 %” round griddle. 
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When you are ready to expand your cast iron collection, move on to our larger sizes of 
skillets, Dutch ovens and griddles. By now you’ll be ready to try some of our specialty 
items, like bakeware, campware and campware accessories. 


How can I obtain a catalog? 


Send your mailing address to us by e-mail at lodgesl@cdc.net, and we will be happy to 
mail our latest catalog to you. 


Where can I purchase Lodge products? 


Our products are distributed to many types of retailers across the Country. As you have 
seen from our web site, we offer a very broad line of products. Therefore it is almost 
impossible for us to be aware of what store has what item on hand at any given time. We 
suggest you check with local housewares, gourmet, mass merchant, sporting goods and 
hardware dealers. 


What is the largest pot your manufacture ? 
The largest pot we currently manufacture is a 10-quart Camp Dutch Oven, which is 14” 


in diameter and 5” deep. We will be manufacturing a new 16" diameter, 12-quart oven 
very soon. Information will be posted on our website as soon as this item is available 
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Use & Care Cast Iron Cookware 


Your new cookware will last a lifetime with proper care and seasoning. 
Seasoning is the process of allowing oil to be absorbed into the iron, which 
creates a natural non-stick, rustproof finish. It is actually a very simple process. 
Here's how to do it: 

1. Wash new cookware with hot, soapy water and a stiff brush. 

2. Rinse and dry completely. 


3. Apply a thin coat of melted vegetable shortening (i.e. Crisco) to the entire 
surface (including lid if applicable), both inside and out. 


4. Line the lower oven rack with aluminum foil (To catch any drippings), and 
preheat oven to 350° F. 


5. Place cookware upside down on the upper oven rack, and bake for one hour. 
6. Turn oven off and let cookware cool before removing from oven. 


7. Store in a cool, dry place. If you have a lid for your utensil, place a folded 
paper towel between the lid and the utensil to allow air to circulate. 


8. NEVER wash in dishwasher. 


9. If your utensil develops a metallic smell or taste or shows signs of rust, never 
fear. Wash with soap and hot water, scour off rust, and reseason. 


After use: Clean using a stiff brush and hot water only (do not wash in 


dishwasher). Towel dry immediately and apply a light coating of vegetable oil to 
cookware while still warm. 
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FOOD QUANTITIES FOR 25, 50 AND 100 SERVINGS 


Food 


Baked Beans 
Bread 
Butter 

Cake 


Carrots 


Cheese (2 02.) 
serving slice 


Chicken 
Coffee 


Crackers 
Fish, fillets or steaks 
Fish, large whole 


Fruit Cup 
1/2 cup/serving) 


Hamburger 

Hot Dogs 

Ice Cream, brick 
Ice Cream, bulk 
Jams and Preserves 
Jello Salad 
Lemonade 


Lettuce (salads) 
Mashed Potatoes 
Mayonnaise 


Meat, Poultry, 
bone in 


Meat, Poultry, 
boneless 


Potato Salad 
Rolls 
Salad Dressings 


25 Servings 


3/4 gallon 

50 slices 

1/2 pound 

1 10x12" sheet cake 
1 1/2 10" layer cakes 
6 1/4 pounds 

3 pounds 


13 pounds 


1/2 pound and 
1 1/2 gallons water 


1 1/2 pounds 
7 1/2 pounds 
13 pounds 

3 quarts 


9 pounds 

6 1/2 pounds 
3 1/4 quarts 
2 1/4 quarts 
1 1/2 pounds 
3/4 gallon 


10 to 15 lemons and 
1 1/2 gallons water 


4 heads 

9 pounds 
1 cup 

20 pounds 


8 pounds 


4 1/4 quarts 
8 dozen 
1 pint 


50 Servings 


1 1/4 gallons 

100 slices 

3/4 to 1 pound 

1 12x20" sheet cake 
3 10" layer cakes 
12 1/2 pounds 

6 pounds 


25 to 35 pounds 


1 pound and 
3 gallons water 


3 pounds 
15 pounds 
25 pounds 
6 quarts 


18 pounds 
13 pounds 

6 1/2 quarts 
4 1/2 quarts 
3 pounds 

1 1/4 gallons 


20 to 30 lemons and 
3 gallons water 


8 heads 

18 to 20 pounds 
2 to 3 cups 

40 pounds 


16 pounds 


2 1/4 gallons 
8 dozen 
2 1/2 pints 
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100 Servings 


2 1/2 gallons 

200 slices 

1 1/2 pounds 

2 12x20" sheet cakes 
6 10" layer cakes 

25 pounds 

12 pounds 


50 to 75 pounds 


2 pounds and 
6 gallons water 


6 pounds 
30 pounds 
50 pounds 
12 quarts 


35 pounds 
25 pounds 
12 1/2 quarts 
9 quarts 

6 pounds 

2 1/2 gallons 


40 to 60 lemons plus 
6 gallons water 


15 heads 

25 to 35 pounds 
4 to 6 cups 

80 pounds 


32 pounds 


4 1/2 gallons 
16 dozen 
1/2 gallon 


Food 
Sandwich Filling 


25 Servings 


(meat, eggs, fish) 1 1/2 quarts 


Sandwich Filling 
(sweet - fruit) 


Scalloped Potatoes 


Soup 
Spaghetti 
Tea 


Tomatoes 
Turkey 


Vegetables, canned 


Watermelon 
Whipping Cream 


1 quart 


4 1/2 quarts 

1 1/2 gallons 

1 1/4 gallons 
1/12 pounds and 


1 1/2 gallons water 


3 to 5 pounds 
13 pounds 

1 #10 can 

37 1/2 pounds 
3/4 pint 


50 Servings 


2 1/2 to 3 quarts 
1 3/4 to 2 quarts 


8 1/2 quarts 
3 gallons 
2 1/2 gallons 


1/6 pound and 
3 gallons water 


7 to 10 pounds 
25 to 35 pounds 
2 1/2 #10 cans 
75 pounds 

1 1/2 to 2 pints 


zy. 


100 Servings 


5 to 6 quarts 
2 1/2 to 4 quarts 


17 quarts 
6 gallons 
5 gallons 


1/3 pound and 
6 gallons water 


14 to 20 pounds 
50 to 75 pounds 
4 #10 cans 

150 pounds 

3 pints 


Dutch Oven Cooking 


My thanks to Sue Moore of Frontier GSC for her training outline which I adapted to 
develop this course. 
Self-Introduction/Trainee Introductions 


Course Objectives (By the end of the course participants will be able to:) 
1. Compare aluminum with cast iron Dutch ovens by naming advantages and 
disadvantages for each. 
Know how to season a Dutch oven. 
Know the care and cleaning of a Dutch oven 
Name accessories needed for Dutch oven cooking 
Cook a simple Dutch oven recipe. 
Identify 3 resources for Dutch Oven cooking. 


Au RWN 


History of the Dutch Oven 
1. Dutch Ovens have been in use for hundreds of years - especially useful when the 
country was expanding and families were on the move. 
2. Unable to bring their large cook stoves with them, women learned how to cook 
entire meals, from stews and soups to bread and desserts, in their Dutch Ovens. 
3. Utah's Official State Cooking Pot 
4. Regular versus Camp Dutch oven 
e Camp D.O. has short legs to hold it above coals 
e Camp D.O. has rim on lid to hold coals 
e Regular can be utilized for camp cooking by placing bricks underneath on 
sides and using heavy duty foil for coals on top. (NOT Recommended) 


Selection of Dutch oven 
1. Cast Iron Advantages 
e More even heat distribution 
e Holds heat longer 
e Well seasoned pot is non-stick 
2. Cast Iron Disadvantages 
e Heavy 
e Rusts easily if not cared for properly 
3. Aluminum Advantages 
e Lightweight in comparison 
e No special cleaning 
4. Aluminum Disadvantages 
e Has hot spots 
e Loses heat quicker 
5. Size 
e Most popular is 12-inch 
e Holds about 6 quarts and will feed about 10 people a main meal. 
e Most common sizes available are 10", 12", 14", 16" 


28 


6. New versus used? 
e Check used one for chips and cracks 
Make sure lid fits securely 
Look at surface condition (for rust, pits, etc.) 
e Common brand easily found for new is Lodge 


Dutch Oven Cooking Equipment 

(**starred items are required for Dutch oven cooking**) 

e **Hot Pads or Leather Gloves** 

**T ong-handled Tongs** 
**Lid Lifter (or Claw Hammer)** 
**Lid Stand (or something to set lid on)** 
**Charcoal Briquettes** 
**Matches** 
Camp shovel 
Charcoal Chimney (can be made out of large can) or fire starters 
Whisk Broom - to clean charcoal dust off top of lid 
Solid Shortening (such as Crisco) 
Putty Knife 
Plastic scrubby 


Prepare Dutch Oven Recipes and put on to cook 
e See Recipes 


Regulating temperature 
e Average for 12” oven = 15 on top, 9 on bottom (350 Deg. F) 
e Generally 1/3 on top and 2/3 below 
e Bruiquettes are different - Kingsford = approx. 25 degrees per coal 
e Need to add more in cold or windy weather 
e When baking, generally remove from bottom heat about 2/3 way through 
cooking time to prevent burning food 
e Good chart for regulating temperatures at 
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Seasoning the Dutch oven 


1. 
2. 


3. 


4. 


7s 
8. 
9. 


Seasoning 

Season before using 

Remove the coating of machine oil the manufacturer coats the oven with 
prior to shipping with hot water and a scrubby. 

Some people recommend using hot soapy water, but this is the ONLY 
time you would ever go near your Dutch Oven with soap. 

Dry D.O. completely 

Grease inside and out lightly with olive or vegetable oil (or solid 
shortning) 

Place upside down on oven rack with lid separate and put aluminum foil 
underneath to catch oil 

Bake 300-350 degrees for 1 hour. 

Cool 

Can be repeated 


Care of your Dutch Oven 

The number one rule of cleaning cast iron - NO SOAP!!! 

It is a good idea not to cook tomato-based food in a new Dutch Oven as the acid 
will remove the seasoning 

After cooking remove lid - do not use as food storage vessle 

Store with lid ajar in a warm dry place & leave a paper towel inside 

Transport with care & don’t drop or bounce them 

Never pour cold water into a hot pot or you can permanently dammage your oven 


1. 
2. 


an RW 


Cleaning the Dutch Oven 
1. With water - 


Use hot water and a plastic scrubby 

Steel wool will require reseasoning 

Rinse with clear warm water 

Return Dutch Oven to the heat. 

Let Dutch Oven dry 

Apply a thin coat of solid shortening with a paper towel 

Let cool. 

If any oil has pooled in the bottom, wipe it out before storing. 


2. Without water 


Heat Dutch Oven and burn off any leftover food. 

Scrape well and remove scraps. 

Using a large wad of paper towels with solid shortening, wipe the inside, 
paying close attention to any stubborn areas. You may have to replace the 
paper towels and do this several times. 

When clean, apply thin coat of shortening and let cool. If any oil has 
pooled in the bottom, wipe it out before storing. 
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WEB SITE RESOURCES FOR DUTCH OVEN COOKING 

Most of the material in this came from the sites below 

IDOS - International Dutch Oven Society, THE place to start! 
www.idos.com 

Chuck's Cooking Tips - Excellent resource on care & cooking tips. 
Includes some recipes as well, Very thorough. 
http://www.ida.net/users/cm2/dutch.htm 

MacScouter - follow cooking links to Dutch Oven section 

Marv's Dutch Oven Ideas Page - Good general info page, 
but not nearly as informative as the above site. 

Chuck Wagon Supply 

A Happy Camper 


Simple Recipes 


Dutch Oven Pizza 

e 1 pkg refrigerated pizza dough 

e 1small container squeeze pizza sauce 

e 2cups shredded pizza cheese 

e Pizza toppings as desired 
Spread pizza crust in bottom of well-seasoned Dutch oven. Squeeze pizza sauce over the 
top or dough and spread. Cover with cheese and toppings as desired. Cover and cook 
with 8 coals below and 16 coals on top for about 10 minutes. 


Dutch Oven Brownies 

e 1 package Brownie mix for 8x8 pan 

e eggs per package directions 
Prepare Brownie mix per package directions. Place in bottom of Dutch oven (or in round 
aluminum baking pan in oven). Cover and cook with 8 coals below and 16 coals on top 
for 20-30 minutes (do not over-bake). Remove from bottom coals after 15 minutes. 
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Breakfasts 


The first 2 recipes are using "Jiffy" brand products. Recipes are taken from their Going 
Camping? Cookbook, which you can order free online at: http://www.jiffy.com 


Korn Kakes 
(yields 10-12 pancakes) 
1 Pkg. "Jiffy" Corn Muffin Mix 
1 egg 
2 Tbsp. melted shortening 
3/4 cup milk 


Blend ingredients. Bake on hot greased griddle. Turn pancakes when bubbles appear and 
the edges begin to get dry. 


Sweet Breakfast Buttons 
2 cups "Jiffy" Baking Mix 
2/3 cup water 
Mix well and roll dough into balls half the size of walnuts. 
Fry in skillet with about 1" to 1 1/2" fat heated to 375' or near smoking point. 
Turn balls with long stick for uniform browning. 


Remove from fat, drain on paper towel. 
Roll on cinnamon-sugar. 
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Dutch Oven Breakfast 


1-pound bacon 

1 two-pound bag of frozen hashbrown potatoes or potatoes O’Brien. 
10-18 eggs 

8 ounces of grated Cheddar cheese 


Cut bacon into 1-inch pieces and brown in 12-in Dutch oven over medium cooking fire. 
Remove bacon from oven. Pour off excess bacon fat and use remaining fat to brown the 
hasbrowns. Add bacon pieces to hash browns. 

Beat eggs and pour over bacon-potato mixture. Put lid on Dutch oven and add coals to 
lid, keeping bottom heat fairly low. 

When eggs are cooked, sprinkle cheese on top. Remove oven from bottom heat, return lid 
with coals to oven and bake until cheese is melted. 

Sausage or cubed ham can be substituted for the bacon. Also, onions and/or green pepper 
may be added for a new taste. 

Serves 8-10 


Tip: 


The “secret” to cooking Breakfast casseroles containing Hash-brown 
potatoes Is to cook the potatoes without burning the rest of the 
ingredients, spiciffly the eggs and the cheese. To accomplish this, | cook 
the meat (beacon or sausage) with onions and peppers first and drain and 
retain the drippings. | sit-aside the meat and onions and cook the hash- 
browns in the drippings until the hash browns are almost done. Then / 
add the meat, eggs and cheese to the hash-browns and cook in the Dutch 


oven until the eggs are done, usually about 15 to 20 minuets. 
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Sourdough Pancakes 


Makes 12 servings 
The night before, mix the starter with the milk and flour. 


e 2cups sourdough starter (Remember to put 1 cup flour and 1 cup milk back 
into the sourdough pot) 

2 cups milk 

2 cups flour 

3 T sugar 

1t Salt 

3 eggs 

6 T cooking oil 

Flour 


In the morning, mix the sugar, salt, eggs and oil. Beat until eggs are frothy. 
Add this to the sourdough mixture. Add enough flour to obtain desired consistency. 


Fry on griddle as you would regular pancakes 


Sourdough Starter 
(used in several recipes) 

e Mix 2 cups flour and 

e 2cups milk into a batter. 

e Sprinkle in 1/4 t yeast. 
Mix together and store in a non-metal container with loose fitting cover. Store the 
sourdough starter at room temperature if it's used several times a week. If used 
less often, store it in the refrigerator. Each time you use some of the starter in a 


recipe, be certain to add 1 cup of milk and 1 cup flour back into the starter pot. 


Tip: 


For cooking ease on trips, pre-measure your baking ingredients and store in Zip 


lock bags. 
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Dutch Oven Coffee Cake 


Mix with a wooden spoon in a foil lined, 14-inch, 
hot Dutch oven the following: 


3 or 4 cups pancake mix 

2 or 3 eggs 

1/2 cup powdered milk 

Water enough to make a batter 


Make a brown sugar, cinnamon, and butter mixture to crumble over the top. 
Bake at 350 degrees until done 


Tip 
To improvise a double-boiler, add 1-inch of water to a large skillet. Set second pot 


(with food) in the skillet and cover with lid or tin foil. Do not let the skillet boil dry, add 
more water as needed. Using the double-boiler allows you to reheat food without the 
scorching that would occur over direct heat. 
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Big Guy Breakfast 


Ingredients 


1/2 Ib bacon (or pre-cooked sausage) 

1 medium onion 

2 Ib. bag of frozen hash brown potatoes (can be defrosted first) 
1/2 pound of grated cheddar 

1 doz eggs 

Small jar of salsa-about 1 cup (optional) 


This recipe requires 6-9 bottom coals and 12 -15 top coals. 


Pre-heat 12-inch Dutch Oven. Slice bacon and onion into small pieces and brown in 
the bottom of the DO until onions are clear. Stir in the hash brown potatoes and 
cover. Remove cover and stir occasionally to brown and heat potatoes (15-20 
minutes) 

Scramble the eggs in a separate container and pour the mixture over the hash 
browns. Cover and cook until eggs start to set. (10 - 15 minutes) 

Sprinkle grated cheese over egg mixture, cover and continue heating until eggs are 
completely set and cheese is melted. Optional: cover cheese/egg mixture with a small 
jar of salsa. Cover and cook for an additional 3-5 minutes. 

Slice and serve. 


Kid’s Breakfast 


6 eggs beaten 

3 hot dogs sliced 

1/4 cup shredded cheese 
Olive oil 


e Salt and Pepper to taste 


Heat frying pan and coat bottom with olive oil. Add hot dogs and lightly brown. 
Add beaten eggs and scramble, mixing with hot dogs, season with salt and pepper. 
Cook eggs until almost set and add shredded cheese. Let cheese melt and serve. 
Note: 


You can kick this up a notch by adding a sprinkle of Essence per serving. 


From; http://www. geocities.com/tilleycamp 
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MOUNTAIN MAN BREAKFAST 


Ingredients 


1 lb. bulk sausage 

1 - medium onion, chopped 

1 - 32 oz. bag frozen hash brown potatoes, thawed 
1 - dozen eggs, beaten 

1 1/2 lb. grated cheddar cheese 

salt and pepper to taste 

1 - jar salsa 


Directions 

Preheat dutch oven. Brown sausage; add onion and cook until clear. Remove 
from dutch oven and drain on paper towel. Wipe excess grease from the oven. 
Stir in potatoes and fry until golden brown, then mix sausage and onion back in. 
Pour eggs over potatoes. Cover and bake until eggs are almost solid. Sprinkle 
with cheddar cheese; continue cooking until eggs are set. Serve with salsa. 


Serves 4-5 
From; http://www. geocities.com/tilleycamp 


Sausage Egg Casserole 


8 Slices of Bread 

1 1/2 lbs Sausage 

6 Eggs 

2 1/4 Cups of Milk 

1 lb. Cheddar Cheese 

1 Can Cream of Mushroom Soup 


Brown Sausage and drain. Put meat in the lid of Dutch oven. Cut bread into 
squares, place in bottom of oven. Cover the bread with the sausage. Beat eggs, 
blend in 2 cups of milk, pour over bread and sausage. Grate cheese place over 
the meat, eggs and bread. Place approx 8 to 10 bricks on bottom and top, cook 
approx 1.5 hrs. About 1/2 hour before it is done. Mix Cream of Mushroom Soup 
and remaining milk and pour over the mixture let cook until soup has thickened. 
Serves between 4 to 6 depending, how hungry you are. 


Cecil Wheeler - Riverdale, Utah 
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Apple Pancakes (Bisquick) 


Categories: Breakfast 
Yield: 18 servings 


Ingredients (Pancakes): 
e 2 C Bisquick 
e 1/2 Ts Cinnamon 
e 1 Egg 
e 11/73 C Milk 
e 3/4 C Apple; grated 


Ingredients (CIDER SYRUP): 
e 1C Sugar 
e 2 Tb Cornstarch 
e 1/2 Ts Pumpkin pie spice 
e 2 C Apple cider 
e 2 Tb Lemon juice 
e 1/4 C Butter; or margarine 


Beat Bisquick, cinnamon, egg and milk until smooth. Fold in 
grated apple. 


Pour batter from 1/4-cup measuring cup onto hot griddle. 
Bake until bubbles appear. Turn and bake other side until 
golden brown. Makes about 18 pancakes. 


Pass the Cider Syrup or other syrup of choice. 

For cider syrup: Mix sugar, cornstarch and spice in 
saucepan. Stir in cider and juice. Cook, stirring 
constantly, until mixture thickens and boils 1 minute. 
Remove from heat and blend in butter. 


Pat Empson 


MMMMM Good 


ee SSS SS SS 


Basic Bisquick Pancakes Recipe 


e 2cups Bisquick® 
e 2eggs 


e 1cup milk 
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HASH BROWN QUICHE 


Serves 6 


12 inch Dutch oven 


e 36 0z potatoes (cooked, cooled and shredded ) or 36 oz package hash brown 
potatoes (thawed) 

1/3 to 1/2 cup melted butter 

1 1/2 cup (6 0z) swiss and/or cheddar cheese, grated 

3/4 to 1 1/2 cup (3-6 oz) hot pepper cheese, grated 

1 1/2 cup (9 0z) cooked ham, diced 

3/4 cup milk 

3 eggs 

1/3 tsp. seasoned salt or Mrs. Dash 

Pepper to taste 


Grease 12 inch oven with CRISCO. If using thawed potatoes, press between 
paper towels to remove excess water. Fit potatoes in oven making a solid crust. 
Brush crust with melted butter (be sure to get top edge). Bake hot (425 oF) with 
most heat on top for about 25 minutes until crust is golden brown. Remove oven 
from heat. 

Fill crust with layers of cheese and ham. Beat eggs with milk and seasonings, 
pour over ham and cheese. Bake moderate (350 @F) with most heat on top 30-40 


minutes or till done. Use knife test as for custard pies. 


Good for dinner but makes a super breakfast also! 


From; 
Chuck's Dutch oven cooking tips: 
http://home.earthlink.net/~cmcguffey/recipe.htm 
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Giant Pecan Ring for the Dutch Oven 


Ingredients 


2 1lb loaves frozen bread dough, or homemade bread dough 
1/2 c butter, melted 

1/2 c sugar 

1/2 c packed brown sugar 

2 tsp cinnamon 

1/2 c chopped pecans 

1-1/4 c sufted powdered sugar 
1/2 tsp vanilla 

Milk (about 4 tsp) 

Cinnamon sticks (optional) 
Pecan Halves (Optional) 


Lightly grease inside of dutch oven. On a lightly floured surface, flatten thawed dough 
slightly. 


Cut each loaf into 4 pieces(total of 8). Form each piece into a rope about 18" long. 
Brush each rope on all sides with melted butter. Stir together sugar, brown sugar, and 
cinnamon. Place mixture on sheet of foil. Roll rope in sugar mixture to coat evenly. 


Shape rope into a coil in the center of the dutch oven. 


Roll another rope in sugar. Attach securely to end of first rope and continue coil. 
Continue coating ropes and attaching to form a 10-11" circle. 


Sprinkle any remaining sugar over coil. Sprinkle with chopped pecans. Cover and let rise 
in a warm place for about 30-40 min. Bake at 350 for 30 to 3 min or till done. 


Cover with foil last 15 minutes to prevent over browning if necessary. Cool about 15 
min. 


Stir together powdered sugar, vanilla, and enough milk to make a thick glaze. Spoon over 
top of cake. Decorate with cinnamon sticks and pecan halves, if desired. Serves 16. 
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What Is in your DREDGE? 


First, what is a Baking Dredge/shaker? A baking dredge/shaker is a device that looks 
like a giant saltshaker that holds flour, sugar spices or other ingredients, which would be 
used in baking. I make a Basic cinnamon sugar mixture, sometimes called apple spice 
mixture. First the sugars you choose depends upon the size of the sieve on your dredge, 
if you have a dredge with large drilled holes in the top similar to a saltshaker use 
granulated sugar, But if your dredge has a fine screen top, use a four-X sugar. I do not 
recommend using a ten-X sugar because it tends to “pack” behind the screen and not 
sprinkle. 


The ingredients in my mixture are: 

e %C four-X Sugar 

e 2 Tbsp Cinnamon 

e 1Tsp nutmeg 
I use this mixture in my peach and apple cobblers as well as my spices for my French 
toast recipe. 


French toast Recipe 
Cook on a 400 Deg. Griddle 


Ingredients: 
e 3Eggs 
e %C whole milk 
e 2 Tbsp Sugar 
e %% loaf bread 
e Cinnamon Spice Dredge/shaker 


Directions: Make the bath by combining the milk sugar and eggs; beat well at least five 
minuets, in a shallow dish. Dunk slices of the bread in the milk/egg bath and place on a 
hot griddle. Immediately dust heavily with the Cinnamon spice mixture. Cook on this 
side 1-3 minuets, depending on the temperature of the griddle. Flip and cook on the other 
side. Serve hot off the griddle with pancake syrup. 
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simple Stewing/Simmering 


Hamburger Stew 


2 lb Hamburger 

1 Can stewed tomatoes 

1 Can corn 

8 oz Elbow macaroni 

1/2 c Chopped onions 

1 c Water 

1/4 lb Longhorn cheddar cheese 


Brown beef in Dutch oven, kettle, or skillet. Drain. Stir in tomatoes, corn, macaroni, and 
water. Cook until done. Just before serving add cheese. 
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GREEN BEANS, BACON and ONION 


Serves 6 to 9. 


e 3lbs. FRESH GREEN BEANS, TRIM AND CUT IN 1-2 INCH LENGTHS 
o OR3-cans green beans 
o OR 1 1/2 large frozen green beans as available 


* 1 to 1-1/4 lbs. BABY (TINY) POTATOES (2-3 per person) OPTIONAL 


9 SLICES BACON, DICED 

1 MEDIUM ONION, DICED 
3/4 tsp SEASONED PEPPER 
1+ tsp SALT 


In 12-inch oven, bring 1/2-inch salted water to boil. Add green beans and potatoes; cover 
and simmer until tender (approx. 1-1.5 hours). In separate oven, cook bacon until almost 
crisp, add onion and cook until onions are translucent but not browned. Drain green beans 
and potatoes (leave several tablespoons liquid). Add bacon and onion, cook covered over 
low heat for 30 minutes. Season before serving. 


From; 


Chuck's Dutch oven cooking tips: 
http://home.earthlink.net/~cmcguffey/recipe.htm 
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Tony's Dutch oven Hunters Stew 


Feeds 6-8 Hungry Boy Scouts 


1 lb. pork sausage 

2-4 |b stew beef (optional venison) 
2 medium yellow onions 

2 cloves garlic 

Salt/pepper to taste 

1 large can V-8 juice 

Carrots 2 lb. bag 

Potatoes 6-8 med-lg. 

Any other vegetables that you like 
Black coffee (1-2 cups) 

Optional: One or two pods smoked jalapeno peppers (Chipotles) 


In the bottom of #12 Stew (deep) Dutch oven, place the pork sausage and 2 onions, 
coarsely chopped. Cook over medium heat until onions are translucent. Add two cloves 
garlic, minced. Also add stew beef, and salt & pepper. (This is the time to add the 
chipolata. I use just the flesh chopped very fine for flavor and discard the seed.) Brown 
the stew beef well. Add the black coffee just enough to almost cover the meat. Bring to 
a boil and continuer boiling until the liquid is reduced by 1/2 to 2/3 stirring constantly. 
Add V8 juice, and all vegetables. Bring to boil. Reduce to simmer, and then cook until 
vegetables are soft. At a simmer a "puff" of steam will be emitted from under the Dutch 
oven lid every fifteen seconds or so. 

Note: 

Beginning with the time the sausage and onions goes into the pot until the time the V8 
and vegetables are added this needs to be stirred almost continuously, after the V8 is 
added it only needs stirring occasionally to be sure the vegetables are not sticking. 


Serve hot with corn bread. 
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Notes: 


| use the cheapest stew beef the grocery store has; the black coffee acts asa 
meet tenderizer. 


An ingredient, which some people like in their stew but | personally don't use, is 
Sugar. If you like, add one-fourth cup of sugar at the time you add the carrots 
and potatoes. As | said | don't use sugar but sometimes it makes this stew more 
appealing, especially with young children. 


Also venison can be substituted for the stew beef very successfully with almost 
no detectable change in flavor or texture. The smoked jalapeno peppers are 
especially good when venison is used. 


| use a round bottom 10 Quart cast iron pot suspended from a tripod over a small 
campfire, not charcoal when | prepare this dish, however a #12 deep Dutch oven 
would work equally well. 


Scouters. This dish offers several opportunities for the utilization of 
scoutcraft skills. 
A tripod could be lashed to suspend the cooking vessel from. 
A tauntline hitch is tied in the rope used to suspend the cooking vessel. 
This hitch becomes your "thermostat" if the stew is cooking to fast 
simply slide the knot up the thus shorting the line and raising the 
pot off the fire lowering the cooking temperature. When the 
temperature of the pot needs to be raised simply lower the knot 
thus putting the pot closer to the flames. 
A cooking "hook" can be fashioned from a green limb from the top of a 
tree thus simplifying the process of “handling” the hot pot from the fire. 
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Hearty Bean Pot 


Serves 12 


e 1b. dried Navy 

e 11b. Great Northern Beans 

- 1tsp. Vegetable Oil 

¢ 1-2 medium Onions, chopped 
¢ 30or6 strips Bacon, diced 

e 2cloves Garlic, minced 

e 2-3 bay leaves 

¢ 1tsp. dried Thyme 

¢ Cash of crushed Red Pepper 
¢ 3cups Water, boiling 

¢ Salt and Pepper to taste 

« Ham Bone (optional) 


Directions 
Place the beans in a large bowl and cover with water to soak 
overnight, or for at least 8 hours. Drain and rinse the soaked beans, 


discarding any anomalies; cover with water sit aside. 


In a #12 Deep Dutch oven, warm the vegetable oil, add the onions 
and the bacon. Cook, stirring often, until the onions are softened, 
usually about 5 minutes. Add the garlic, thyme, and crushed red 
pepper to the mixture and stir in the Dutch oven and cook for about a 
minute more. Add the beans (drain water) to the Dutch oven. Stir to 
combine. Add the boiling water to the Dutch oven. Add the Ham 
bone, bay leaves and cook, covered, on med-high heat until the 
beans begin to boil. Reduce heat to simmer (med/low-temperature 


setting, in a camp Dutch oven there will be a “Puff” of steam from 
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under the lid every 5-10 seconds), cooking covered, for 4-1/2 to 10 


hours. Stir occasionally to insure that the beans are not sticking. 


Remove the bay leaves from the cooked beans and season with a 
splash of Pepper vinegar, salt, and pepper. Serve with hot corn 


bread. 


Tip: You can jumpstart your beans and forego the overnight soaking by 
placing the dry beans in a large stock-pot, covering them with water, and 
bringing to a boil. Let the beans boil for a minute or two, then remove from 
the heat and let stand for an hour. Drain and rinse the beans and proceed as 
though they'd been soaked overnight. 


47 


Meat’s & Entree 


Apple Walnut Stuffed Pork Roast 


An apple-walnut-breadcrumb stuffing is wrapped inside a pork roast, making an 
easy to cook and serve meal. 


Prep Time: approx. 25 Minutes. 
Cook Time: approx. 1 Hour . 

Ready in: approx. 1 Hour 25 Minutes. 
Makes 8 servings. 


Printed from Allrecipes, www.allrecipes.com 
Submitted by Chris Hatin 


INGREDIENTS: 
5 tablespoons butter 
1 apple - peeled, cored and chopped 
1 small onion, chopped 
1 celery stalk, diced 
1/2 cup chopped walnuts 
1 cup unsweetened applesauce 
1 1/2 cups water 
5 cups dry bread crumbs 
1/2 teaspoon ground cinnamon 
1/2 teaspoon kosher salt 
1/4 teaspoon ground cloves 
1/4 teaspoon ground nutmeg 
1/4 teaspoon ground ginger 
1 (3 pound) boneless rolled pork loin roast 

Directions 

1 Preheat oven to 325 degrees F (165 degrees C). 

2 Melt the butter in a medium saucepan over medium heat. 
Stir in the apple, onion, celery, and walnuts, and cook 5 
minutes, until vegetables are tender. Mix in the applesauce, 
water, and breadcrumbs. Cook and stir until the breadcrumbs 
have absorbed the liquid. Season with cinnamon, kosher 
salt, cloves, nutmeg, and ginger. 

3 Unroll the pork roast, and place in a baking dish. 

Spoon the stuffing mixture over the roast. Arrange any 
excess stuffing around the roast. Roll the roast so that the 
fatty side is on top, and tie with kitchen twine. 

4 Bake 45 to 50 minutes in the preheated oven, to an 
internal temperature of 160 degrees F (70 degrees C). 
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Baked Beef 


Ingredients 


3 tb Vegetable oil 

4 Onions; sliced 

2 cl Garlic; minced 

1 Dried aji chile pod; seeds and stem removed, crushed -OR- New Mexican chile 
1 ts Salt 

1/4 ts Freshly ground black pepper 
1/2 ts Cayenne powder 

3 tb Flour 

2 1/2 lb Round steak 

1c Beef broth 

2 Tomatoes; sliced 1/4-inch thick 


Heat 1 tablespoon of the oil in a Dutch oven and saute 1 of the sliced onions, the garlic, 
and the crushed chile until the onion is soft. Using a slotted spoon, remove the sauteed 
mixture to a small bowl and set aside. 


Mix the salt, black pepper, cayenne, and 2 tablespoons of the flour together and press the 
mixture into both sides of the round steak. Heat the remaining 2 tablespoons of oil in the 
casserole and brown the steak on both sides. Cover the steak with the 3 remaining sliced 
onions and 1/4 cup of the broth and cover tightly. Bake in a 350 degree F oven for 1 hour, 
or until the meat is tender. 


Layer the tomatoes on top of the onions and bake for 15 to 20 minutes more. Remove the 
meat to a heated platter, allow the meat to sit for a few minutes, and then slice it thinly 
and keep warm. 


Bring the juices in the casserole dish to a slow boil. Put there maining 1 tablespoon of 
flour and the remaining 3/4 cup of broth into a jar and shake thoroughly. Slowly strain 
this mixture into the simmering pan juices and whisk until the mixture and heat through. 
Pour this sauce over the sliced meat and serve immediately. 
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Roast Chicken with Sausage-Apple 
Stuffing 


Ingredients 


% cup plus 2 Tbs. Butter 

1 tsp. fresh thyme, chopped 

1 tsp. fresh sage, crushed 

1 tsp. fresh rosemary, crumpled 

1 tsp. pepper 

1 roasting chicken, about 6 pounds 
1 cup chopped scallions 

1 pound pork sausage 

1 egg, beaten 

3 cups cubed, dried bread 

1 tsp. Salt 

3 tart apples, peeled, cored, and cubed 


Directions 


Melt butter in a small oven. Add half of the thyme, sage, rosemary, salt, and 
pepper; this is the herb butter. Set aside. 

In large oven (14 deep) melt 2 Tbs. butter over medium heat. 

Add scallions and cook until wilted. 

Scrape butter and scallions into a large bowl. Set aside. 

Add sausage to pan and cook, stirring to crumble until browned. Remove 
and add to scallions. 

Add egg, bread cubes, apples and the rest of the seasoning; mix well. 
Loosely stuff chicken cavity and tie legs together. Save the rest of the 
stuffing. 

Place chicken, breast side up, on a rack in oven. Brush with herb butter and 
roast with 22 coals top and 19 bottom until internal temp. is 175 degrees and 
chicken is golden brown basting every 30 minutes. 

Add extra stuffing during last 30 minutes of roasting. 
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Shepherds Pie 


1 Lb. Bacon 

1-1/2 Lb. Ground beef 

1 Med onion, Chopped 

1 package instant mashed potatoes 
2 cans Corn 

2 Cans Green Beans 

1-1/2 Cup shredded cheese 

salt and pepper to taste 


Cook 1 Ib. bacon cut into 1 inch slices and onion. Drain grease. Add 1-2 lbs 
ground 

beef and cook. 

While hamburger is cooking, prepare enough instant mashed potatoes (or 
real 

if you have the time/energy). 

When burger is completely cooked. Add 2 cans corn (drained) and 2 cans 
green 

beans (drained). 

Then add thick layer of mashed potatoes mixed with 1 cup of shredded 
cheese. Sprinkle the remainder of the cheese over the top. 

Cover with 10 coals on lid & lower heat on bottom so meat does not burn. 
Let oven cook for 10 minutes, then top potatoes with grated cheese & cover 
until cheese melts! 

Season to taste with salt/pepper! 


Enjoy! 


Jody Cox 
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DILLY CHICKEN and POTATOES 


Chicken 


Serves 3 to 4. 


1 3-POUND CHICKEN, CUT IN PIECES 
1/2 CUP MELTED BUTTER 

1/4 tsp SALT 

1/4 tsp BLACK PEPPER 

1 tsp SEASON-ALL 

1/8 tsp ONION POWDER 

1 tsp DILL WEED 

1/4 tsp PAPRIKA 

FLOUR 


Clean and dry chicken. Dip in mixture of butter, salt, pepper, Season-All, 
onion powder, dill weed and paprika. Dredge in flour and place, skin side 
down, in oven. Spoon any remaining seasoned butter over chicken. In a 12 
inch oven, with lid ajar cook at high heat (425 F.) 30 minutes. Turn chicken, 
add small amount water, cover and continue cooking 15 minutes or until 
tender and brown. 
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Potatoes 


e 4MEDIUM (6 0z) POTATOES 

e CHICKEN BOUILLON MIX 

e 2TBSP BUTTER 

e 1/4tsp SEASONED SALT 

e 1/4tsp SEASONED PEPPER 1/8 tsp BASIL 
e 1/8 tsp PARSLEY 

e 1/4CUP SHARP CHEDDAR, SHREDDED 
e 1/4CUP SOUR CREAM 

e 1/4tsp DILL WEED 


Scrub potatoes with skin on. Pare any bad spots. Cut every 1/3 inch on the diagonal to 
about 3/4 depth. Turn and repeat on other diagonal. Boil in 1/2 inch chicken bouillon 
until almost done (about 40 minutes). Drain. Place between chicken and bake. 


Just before chicken is done melt butter; add salt, pepper, basil, and parsley. 
Spoon over potato. Top with cheese and bake to melt. Top with sour cream, 


sprinkle with dill and serve. 


From; 
Chuck's Dutch oven cooking tips: 
http://home.earthlink.net/~cmcguffey/recipe.htm 
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How To Make A Roux 


A Roux (pronounced Roo) is the basis for most stews and gumbos. Roux 
may also be added to gravies to thicken. It consists of equal parts of flour 
and oil. Here's how it's done. 


Heat the oil in a heavy pot. When the oil is hot, gradually add flour, stirring 
continuously until well mixed. Lower flame and continue stirring until roux 
is the desired color. A light roux is generally the color of a new penny, while 
a dark roux is the color of an old penny. 


Note: The key is to stir continuously. There's nothing worse than a burt 
roux! If it has black specks in it, it is burned and you have to start all over 


again! 


Remove from fire and add seasoning (generally cut up Onions, Bell Peppers 
and Celery, sometimes called the Cajun trinity). 


Return to fire and simmer until wilted. Now is the time to add water 
according to how thick or thin you like. You can add salt, pepper and/or 


other seasonings to taste. 


This can be used as a "stand alone" brown gravy 
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Emeril's Essence Creole Seasoning 
(also referred to as Bayou Blast) 
Ingredients 


2 1/2 tablespoons paprika 

2 tablespoons salt 

2 tablespoons garlic powder 
1 tablespoon black pepper 

1 tablespoon onion powder 

1 tablespoon cayenne pepper 
1 tablespoon dried oregano 

1 tablespoon dried thyme 


Combine all ingredients thoroughly. 


Yield: 2/3 cup 


From; http://www.geocities.com/tilleycamp 
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"To die for" Dutch oven potatoes 


Dutch-Daryl 
Ken suggests using red potatoes for this recipe. 


Chop 1 Ib. bacon widthwise into 1/2 inch strips 
Cut potatoes into "uneven" chunks and stir together 
Add 1/4 to 1/2 inch of water to the bottom of the Dutch oven 


Cook with both top and bottom heat until the potatoes are about half done. Add diced 
onions. How much? How many do you like? 

Cook until the onions are almost done. Add chopped mushroom and cook until the 
onions clear. 


Ken uses a turkey baster to remove the liquid from the bottom of the oven. Reserve the 
liquid for soup. 


Cover the potato mixture with processed cheese, about 1/4 inch thick. (Since I do not 


care for the processed cheese, I will use mild cheddar cheese.) Sprinkle with season salt 
and parsley. Replace the Dutch oven lid, using top heat to melt the cheese. 
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Loaded, Twice Baked Potatoes 


Submitted by: Tony Allen 


Yield: 8 servings 
Ingredients: 


4 large Idaho Potatoes, scrubbed, but with skin still intact 
1 cup kosher salt 

1 cup sour cream 

1-1/4 cup shredded sharp cheddar cheese 

6 green onions, chopped 

4-6 strips of bacon 

3 tablespoons olive oil 

1 medium sweet onion finely chopped 

salt and pepper to taste 


Preheat oven to 400°F. Pierce the potatoes with a fork in several places. Place the kosher 
salt in a roasting pan, lay potatoes on top and bake until fully cooked, about one hour. 
Remove the potatoes from the oven and allow them to cool until you can handle them. 
Cut the potatoes in half lengthwise and scoop out the potato pulp into a bowl, leaving 
about % inch of pulp all around to form a potato "shell." Brush the potato skins with one 
tablespoon of the olive oil and return them back into the oven to continue to cook until 
crispy, about 20 minutes. 


While the potatoes are backing, fry bacon in a fry pan retaining the drippings. Chop the 
cooked bacon into ™% inch sized bits. Sauté the sweet onions in the bacon drippings until 
“clear.” (10-15 minuets) Combine the potato pulp, sour cream, 2 tablespoons of the olive 
oil and sautéed onion using a fork to mash together, season with salt and pepper. Fold-in 
the bacon bits, green onions and 1 cup of the cheese into the potato pulp mixture. 


When potato skins are done, remove them from the oven and spoon the pulp mixture into 
the skins, dividing up the mixture evenly. Sprinkle remaining cheese over the potatoes. 
Return potatoes to the oven again and bake for an additional 10-15 minutes (until lightly 
browned) before serving. 


By: 


Cheese Potatoes 


1 Ib. Bacon 

3-4 onions 

5 lbs. Potatoes 

1 Ib. cheddar cheese grated 
1 pt. sour cream 

salt and pepper 


Cut bacon in 1 inch pieces and fry until very crisp in a 12 inch deep Dutch 

oven. While bacon is cooking, peel and cube potatoes (approx. 3/4 inch 

cubes) and chop onions. Remove bacon from oven and set aside leaving bacon 
grease in the oven. Add onions to the bacon grease and cook till the onions 

are clear. Add potatoes, bacon, salt and pepper to taste and stir to coat 

the potatoes with bacon grease. Place the lid on the oven and cook for one 
hour at 350 degrees (12 coals on top and 8 on the bottom). Carefully fold in 
grated cheddar cheese and sour cream. Enjoy the best potatoes you'll ever 
eat! 


John Lapic 
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Bacon and Potato Soup 


Submitted by: Kwollak 

Yields 5 -6 cups. 

Prep Time: 15 minutes 
Cook Time: 35 minutes 
Ready in: 50 minutes 


Ingredients: 


6 slices bacon , thick cut 

1-1/2 teaspoons olive oil 

1/2 cup chopped onion 

1/2 cup chopped carrots 

1 stalk celery, chopped 

4 cups chicken broth, low fat, low sodium 
4 cups cubed potatoes 

1/8 teaspoon cayenne pepper 

1/2 cup shredded Cheddar cheese 

1/2 teaspoon kosher salt 


Directions 


Cook bacon until crisp in 3-quart saucepan, remove and drain well on paper 
towels. Discard bacon grease and wipe pan thoroughly with paper towel. 
Meanwhile, prepare vegetables. Add olive oil to saucepan and add onion, carrot, 
and celery as they are cut up. Saute until onion is soft but not brown, about 3-4 
minutes. 

Stir in chicken broth, potatoes, and pepper; bring to a boil, reduce heat, and 
simmer, covered, until potatoes are tender, about 10-15 minutes. 

Stir in cheese, heating just until melted--do not boil. Chop bacon and add to soup. 
Adjust seasoning to taste by adding salt, if desired. Serve at once. 
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BAKING 


Homemade Biscuits for the Dutch Oven 


Ingredients 


1c + 2tbs flour 

1/4 tsp baking soda 
1 tsp baking powder 
Pinch of salt 

2 tbs Crisco(solid) 
1/2 c buttermilk 


Place 1 tbs Crisco in bottom of oven. Place coals on oven to bring temperature to 500 
while making dough. 

Combine flour, baking soda, salt and baking soda in bowl. Cut in Crisco until mixture 
becomes grainy. Add buttermilk and stir with fork until it forms dough. 

Turn out on floured surface and briefly kneed. Do not over-kneed. Flatten to 1/2" thick. 
Cut out with glass or cup. 

Place in oven and turn once to coat on both sides. Bake at 500 for 10 min. or until done. 


<P <P <P <SO<SOOLOSOSOROOKSEISOOK> 


After you have practiced cooking over a fire for a while and have gotten a good idea of 
how to use your DO over the fire, you are ready for these more complicated recipes. They 
take a more watchful eye and a better knowledge of the cooking process. If you have 
questions on the techniques of cooking over a fire, refer to my article on Cooking Over 


an Open Fire: http:/www.christianhomekeeper.com/dutch.html 
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George's J alapeno Cornbread 


by George Pearce 


e 1 cup corn meal 

e 1 cup flour 

e % cup sugar 

e Ateaspoons baking powder 
e '% teaspoon salt 


e 1medium onion, chopped 

e 2jalapefios, chopped 

e 1-% cups shredded cheddar cheese (6 oz.) 
e 14-ounce jar diced pimentos, drained 


e 1cancream style corn 
e 2 eggs, beaten 

e 1-% cups milk 

e cup Crisco oil 


Preheat a 10-inch Dutch oven with a few coals on the top and bottom -- liberally greased, 
of course. If you are homebound, preheat the oven to 400 degrees and grease a 10-inch 
cast iron skillet and preheat it in the oven. 


In one bowl, combine the corn meal, flour, sugar, baking powder and salt. In another 
bowl, combine the onion, jalapenos, cheese, pimentos and corn. Add the two together and 
mix until combined. In the bowl you just emptied, mix the eggs, milk and oil. Add the 
liquid ingredients to the dry, and stir until just moistened. Pour into your preheated Dutch 
oven or skillet. Bake in the oven for 20 to 25 minutes, until it's done. 


Any of the Dutch oven recipes can be cooked in your oven at home with great success. 
For the meat dishes, set your oven at 350 degrees -- for the cornbread, 400 to 425 
degrees. The jalapeno cornbread browns faster due to the cheese content, so be careful 
not to burn it. 
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Applesauce Gingerbread 


From, David Sweet’s http://camping.about.com/ 


A camping recipe from neilzp. 
An old, easy recipe - just forgotten by today's campers. 


INGREDIENTS: 


1 box gingerbread mix 

eggs 

oil 

water 

#2.5 can or jar of applesauce 

2 #10 cans (restaurant size) to cook in, in the coals 


PREPARATION: 

Grease or lightly butter insides of the clean, #10 cans. Open the applesauce and 
divide between the buttered cans. Mix the gingerbread according to package 
instructions. Divide batter by gently spooning into the two #10 cans atop the 
applesauce. 

Cover tops with foil and place in stirred, even coals after dinner is cooked. After 
about 15 minutes check to see if gingerbread is nicely raised and steamy. At this 
point, if you're not ready to serve, leave a little edge open so some steam can 
escape, unless it needs to keep cooking. When ready to eat dessert, simply 
spoon portions with hot applesauce and cake onto plates or bowls. 


Servings: 6-8 
Preparation time: 15 minutes 
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"BLUE RIBBON" SOURDOUGH BREAD 


Makes two large loaves 


e 2CUPS SOURDOUGH STARTER 

e 2CUPS LUKEWARM WATER (POTATO, RICE OR MACARONI WATER if 
POSSIBLE) 

1/3 TO 1/2 CUP SUGAR 

1 TBSP SALT 

3 TBSP SALAD OIL or BUTTER 

1 PACKAGE YEAST 

7-9 CUPS FLOUR 


Begin the night before by mixing the starter with 2 cups each of flour and water. 
Mix well, cover and let sit in a warm place overnight. 

In the morning take 2 cups sourdough starter from mixture. Pour the remaining 
sourdough into your starter crock and refrigerate. 

Mix the starter with the water, sugar, salt and oil. Add yeast (bread will rise 
without yeast but it takes forever). Add flour to make a medium soft, but not 
sticky dough. Knead well, until smooth and elastic. (6-8 minutes) 

For more sour bread; add required water and 2-3 cups flour to bread starter and 
allow to work an additional 4-12 hours then add remaining ingredients and knead 
as above. 

Place in lightly greased bowl, turning once to grease surface. Cover, let double 
(about 1 hour) in a warm place. Punch down and let raise again (Second raise 
can be skipped to shorten time). Punch down, knead it lightly, and cut into 2 


pieces. 
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To bake in a 12-inch dutch oven, form each piece: 


e Into around loaf, place in a lightly greased oven, slice the top several times and 
allow to raise again. Pre-heat lid and bake with heat top and bottom for 15-20 
minutes, remove half of bottom heat and continue baking 20-30 minutes, or until 
browned and done. Cool on wire rack. 


OR 


e Cut each piece into three strips, roll. Braid the three strips, seal the ends and place 
in lightly greased 12-inch oven and allow to raise again. Bake as for round loaves. 
Both loaves can be baked in a 14-inch oven. 


To bake at home: Shape each piece into a loaf, and place each into a standard 9-inch 
greased bread pan. Cover and let raise again. Bake in a preheated 350 F oven for 35 to 45 
minutes or until browned and done. 


From; 


Chuck's Dutch oven cooking tips: 
http://home.earthlink.net/~cmcguffey/recipe.htm 
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Deserts 


APPLE CRISP 


Ingredient 


16 medium Granny Smith apples 
2 C brown sugar 

1-% C sugar 

1 C flour 

1 C water 

1 C Quick Cooking Oatmeal 

1 C butter or margarine 

1 Tbsp. Cinnamon 

1 Tsp. Nutmeg 


Peel and slice apples and arrange in bottom of 14” Dutch oven. Make a syrup with the 
white sugar and water and pour over apples. Sprinkle with cinnamon and nutmeg. Mix 
brown sugar, flour, oatmeal, and butter and pat over apples. Bake for 1 hour. Serve 
warm with shipped cream or ice cream. 
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EZ APPLE CRISP 


This is another very popular recipe, this one from Doyle and Jan Knudsen at 
the World Championship Dutch oven cook-off. 


Filling: 
e 2cans apple pie filling 
e 1/2 cup chopped nuts 


Topping Mixture: 

e 1-1/2 cups flour 
1/2 cup rolled oats 
1/4 teaspoon salt 
1/2 teaspoon soda 
1/2 cup brown sugar 
1/2 cup white sugar 
12 tablespoons butter 


Pour 2 cans of apple pie filling into a 12 Dutch oven. In a separate container, 
cut 12 tablespoons butter into dry ingredients of topping mixture and 
sprinkle on top of apple pie filling, then sprinkle on the nuts. Cook 
approximately 1 hour with most of the coals on top of the Dutch oven and a 
smaller amount on the bottom. Check often. 
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APPLE CRISP 


Another very popular recipe. This one from Doyle and Jan Knudsen and the World 
Championship Dutch Oven Cookoff. 
Filling: 
2 cans apple pie filling 
1/2 cup chopped nuts 
Topping Mixture: 
1 1/2 cups flour 
1/2 cup rolled oats 
1/4 teaspoon salt 
1/2 teapoon soda 
1/2 cup brown sugar 
1/2 cup white sugar 
12 tablespoons butter 
Pour 2 cans of apple pie filling into a 12 Dutch oven. In a separate container, cut 12 
tablespoons butter into dry ingredients of topping mixture and sprinkle on top of apple 
pie filling, then sprinkle on the nuts. Cook approximately 1 hour with most of the coals 
on top of the Dutch oven and a smaller amount on the bottom. Check often. 


From; 


Chuck's Dutch oven cooking tips: 
http://home.earthlink.net/~cmcguffey/recipe.htm 
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Banana Boat 


1 Banana 

Mini marshmallows 
Chocolate chips 
Raisins (optional) 


Partially peel banana. Cut wedge-shaped section in banana. Remove wedge. (I slice the banana 
lengthwise from the inside of the curve, being careful not to cut through the outside skin of the 
banana. Tony) 


Place in hollow: marshmallows, chocolate, and raisins. Cover mixture with banana peel and wrap 
in foil. Place in coals for about 5 minutes, until chocolate and marshmallows are melted. 


Just Recipes - www.melborponsti.com 


Cinnamon Peach Crumb Cobbler 


Ingredients 


4 cans peaches in heavy syrup - drained 
2 Tbs. tapioca 
1 Box Krusteaz Cinnamon Crumb Cake mix 


1 egg 
2/3 Cup water 


Mix tapioca with peaches, let stand 15 minutes 

Mix batter with 1/2 crumb mix 

Pour peaches in 350 F. #12 Dutch oven 

Spoon batter then sprinkle remainder of crumb mix 

Bake 45 minutes - cool 20 minutes - top with vanilla ice cream 


This mix should be great on any flavor cobbler 


Yours in scouting 
Nathan Thompson 
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Cinnamon Spice Apples 


I have cooked the cinnamon spice apples at a few of the recent DOGs and they have been a big 
hit. Here is the recipe... (such as it is) 


12 inch Dutch oven 
8-10 pounds Granny Smith apples 
8-10 ounces cinnamon red hots (yes, the little red candy) 
Directions 
1. peal, core, slice the apples and place them in a 12 inch Dutch oven 
2. Add the cinnamon red hots on top 
3. Cook at 350 degrees for about 40-50 minutes (until the apples are red and soft) 


4. Stir with a wooden spoon during the cooking (every 10-15 minutes after the 
cinnamon red hots melt) 


Chuck Peppler 
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CARMEL APPLE COFFEE CAKE 


2 Tubes of refrigerated rolls, (Country Biscuits 20 biscuits) 

1/2 cup brown sugar 

1/2 cup chopped nuts 

1 stick melted margarine 

2 Tbs. corn syrup or maple syrup 

1 apple chopped or a generous handful of raisins (or combination) 


Mixture of 2 Tbs. sugar and 2 tsp. cinnamon 

Sprinkle or roll biscuits in the sugar / cinnamon mixture 

Melt margarine, stir in brown sugar and syrup until mixed (will be glossy). Sprinkle in 
nuts, apple and or raisins. Place rolls on top of the brown sugar mixture. Bake for 18 to 
20 min. Turn Dutch oven onto lid, or plate, let sit for 30 seconds to 1 min before 


removing the base. 


This fits right up to the edges of a 12 inch oven. I usually use a small pan or small Dutch 
oven to make the brown sugar mixture. 


Cool a min or two --- (if you can wait that long) and enjoy. 
Super easy and super good. Yum yum!!!! 


Jody Hoffmann 
Cedarburg, Wi 


70 


Granny's Pound Cake 


from Mattie Ray Cockerham (Nola's husband's mother) 


Cream: 

1 C. butter 

2 C. sugar 

Add one at a time: 

4 eggs 

Add: 

1 tsp. vanilla 

1 tsp. lemon extract 
Add alternately: 

1 C. buttermilk or sour milk 
3 C. flour 

1/2 tsp. baking powder 
1/2 tsp. soda 

3/4 tsp. salt 


Pour into a buttered 10" tube pan or a loaf pan. Bake at 350 for 70 minutes or until 


toothpick comes out clean. This would probably work great in a DO, but I haven't 
figured out the timing or amount of briquettes. 
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Pineapple Upside Down Cake 
In a #12 Cast Iron camp Dutch Oven 
Preheat to 350°. 


Ingredients: 

e 1/3 cup butter 

e ¥% cup brown sugar 

e 1 Can sliced pineapple 

e 6-8 Maraschino cherries 
Cake Batter ingredients: 
2 eggs 
2/3 cup sugar 
1 teaspoon vanilla 
1 cup cake flour 
1/3 teaspoon baking powder 

e Y4 teaspoon salt 
Drain juice from pineapple retain the juice. Melt 1/3 cup 
butter and add in % cup brown sugar. 
Arrange sliced pineapple (plain) the bottom of the in Oven, 
adding a cherry to each center. Pour the brown sugar/ 
butter mixture over the pineapple 
Prepare cake batter: 
2 eggs (beat for 5 minutes). Gradually add 2/3 cup 
Sugar, 6 tablespoons juice from fruit, and 1 teaspoon vanilla. 
Stir in 1 cup cake flour, 1/3 teaspoon baking powder, 
and % teaspoon Salt. 
NOTE: A white cake mix prepared per the instructions on the 
box can be substituted for the cake batter recipe. But, 
substitute 6 Tablespoons of the Pineapple juice for an equal 
part of the liquid in the cake mix. 
Pour over fruit. 
Bake for 45 minutes. 


Note: This is such a good, pretty cake. It's special 
enough for company, but quick enough for just the 
family. 
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Tips for Cooking up Kid's Kitchen Safety 


Cooking with children has many benefits. It is a great learning experience and it 
can make for wonderful and interactive quality time. But it is also one of the most 
dangerous rooms in the house. Inviting a child to share experiences in the 
kitchen requires constant supervision and guidance at any age. Here are a few 


tips to both enjoy the experience. 
Setting Ground Rules 


Before entering the kitchen, ask your child to identify all the dangers in a kitchen. 
What is sharp? What is hot? Does your child know that getting an electrical 
appliance wet can be extremely dangerous? Once you feel that all of the 
dangers have been clearly defined set the rules. The child should know that until 
given explicit permission he should never begin a project in the kitchen without 
your approval. When he is involved in a project he must always keep his mind 
on what he is doing. No horseplay with siblings, talking on the phone or getting 


side tracked by a television show. 
Introduction to kitchen equipment 


There is no set age that a child is ready to do anything. Children progress at 
different rates for different things. The best bet in the kitchen is to start off with 
projects that are easy to make and do not require the oven, stove, knives or 
electrical appliances. For example, before a child graduates to an electric mixer, 


start off with an egg-beater. 


Introduce bigger jobs one at a time. After your child is comfortable in the kitchen 


you could include the electric mixer. When this is mastered add something else. 


For younger children use all plastic or stainless steel utensils. Trade in your 
favorite Pyrex® measuring cup and mixing bowl for a nice set of plastic 


measuring cups and stainless steel bowl...or better yet, give your child her own 
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collection. Hands get very slippery in the kitchen especially when the chef is 


nervous or unsure. 


When it comes time for cutting consider an enclosed manual chopper rather than 
a knife. The chopper makes the job safer, cleaner, and in most cases faster and 


easier. An adult should do any cutting with sharp knives. 


Graduating to the stove is a huge responsibility not to be taken lightly. Ina 
nationwide survey conducted by the Bureau of the Census stoves, ovens and 
ranges were reportedly involved in an estimated 2.3 million incidents of fire. 
Grease or foods were said to have ignited in 80 percent of the cases; other fires 
were attributed to ignition of nearby items such as dishtowels, pot-holders and 
curtains. Allowing children to take on this responsibility requires a good deal of 


supervision. 


The first step in allowing a "first-timer" near the stove is to be sure she is aware 
of any dangers and mishaps that could arise. Does she know that the burner 
stays hot even after the pan has been removed? That a burn can occur from 


steam? Does she know what happens when water hits hot oil? 


Next make sure that all pan-handles are facing toward the stove, not into the 
kitchen. This is a good habit not only for curious toddlers but anyone who is 


moving about in the kitchen. 


Never wear loose fitting clothing near the stove that could drape over the burner. 
Never use the front and the back burner at the same. A novice should never 


reach over one hot burner to attend to another. 


Never use dangerous equipment like a deep fryer. Children should never be 


present in the kitchen when one is plugged in. If you do have a deep fryer or are 


74 


going to purchase one, consider the newer models with safety locking lids and let 


the kids know this is one appliance that is hands off. 


Though all children should learn to cook at some point in their lives, the kitchen is 
not the place to "learn by your mistakes". Even older children need some 
supervision. Respect their independence but remain close by to answer any 
questions or to watch for dangerous mistakes. Eventually you may just have the 


next Julia Childs inviting you over for dinner with the grandchildren. 
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Boy Scout Merit Badge Requirements 


D sorenc 
1. Do the following: 


a. Review with your counselor the injuries that might arise from 
cooking, including burns and scalds, and the proper treatment. 

b. Describe how meat, fish, chicken, eggs, dairy products, and fresh 
vegetables should be stored, transported, and properly prepared 
for cooking. 

c. Describe the following food-related illnesses and tell what you can 
do to help prevent each from happening: 

1. Salmonella enteritis 
2. Staphylococcal enteritis 
3. E. coli (Escherichia coli) enteritis 
4. Botulism 
5. Trichinosis 
6. Hepatitis 
2. Do the following: 
a. Illustrate for your counselor the food pyramid. Label the pyramid, 
including: 
1. The food groups 
i. Milk, yogurt, and cheese group 
ii. Vegetable group 
iii. Meats, poultry, fish, dry beans, eggs, and nuts group 
iv. Fruit group 
v. Bread, cereal, rice, and pasta group 
2. The item on the pyramid that is not considered part of a 
food group and tell why its use is discouraged 
3. The number of servings recommended per day from each 
group 

b. Give your counselor examples from each food group. 

c. Describe for your counselor the measurements of servings for each 
food group. 

d. Describe to your counselor food preparation techniques that result 
in more healthful and nutritious meals. 
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3. Plana menu for two straight days (six meals) of camping. Include the 
following: 


a. 


A camp dinner with soup; meat, fish, poultry, or an appropriate 
substitute; two fresh vegetables; drink; and dessert. All are to be 
properly prepared. When preparing your menu, follow the 
nutritional guidelines set by the food pyramid. 


b. A one-pot dinner. Use foods other than canned. 


Using the menu planned for requirement 3, make a food list 
showing cost and amount needed to feed three or more boys. 
List the utensils needed to cook and serve these meals. 


4. Using the menu planned for requirement 3, do the following and discuss 
the process with your merit badge counselor: 


a. 


Prepare and server for yourself and two others, the two dinners, 
one lunch, and one breakfast. Time your cooking so that each 
course will be ready to serve at the proper time. 


. For meals prepared in requirement 4a for which a fire is needed, 


use a lightweight stove or build a low-impact fire. Include support 
for your cooking utensils from rocks, logs, or like material. The 
same fireplace may be used for more than one meal. Use a 
backpacking stove to cook at least one meal. (Where local 
regulations do not allow you to do this, the counselor may change 
the requirement to meet the law.) 

For each meal prepared in requirement 4a, use safe food-handling 
practices. Dispose of garbage, cans, foil, paper, and other rubbish 
by packing them out and depositing them in a proper container. 
After each meal, clean up the site thoroughly. 


5. Plana menu for one day (three meals) or for four meals over a two-day 
period of trail hiking or backpacking. Include the following: 


a. 


A 


A breakfast, lunch, and dinner for a trail or backpacking trip where 
light weight is important. You should be able to store all foods used 
for several days without refrigeration. When preparing your 
menu, follow the nutritional guidelines set by the food pyramid. 
Using the menu planned for requirement 5, make a food list 
showing cost and amount needed to feed three or more boys. 

List the utensils needed to cook and serve these meals. 

Figure the weight of the foods in requirement 4a. 
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6. Using the menu planned for requirement 5a, do the following: 


a. 


Prepare and serve for yourself and two others, the trail breakfast 
and dinner. Time your cooking so that each course will be ready to 
serve at the proper time. 

Use an approved trail stove (with proper supervision) or charcoal 
to prepare your meals. 

For each meal prepared in requirement 6a, use safe food-handling 
practices. Dispose of garbage, cans, foil, paper, and other rubbish 
by packing them out and depositing them in a proper container. 
After each meal, clean up the site thoroughly. 


7. Plana menu for three full days of meals (breakfast, lunch, and dinner) to 
be cooked at home. 
a. When preparing your menu, follow the nutritional guidelines set 


io) 


by the food pyramid. All meals are to be cooked or properly 
prepared. 

Using the menu planned for requirement 7, make a food list, 
showing cost and amount needed to feed yourself and at least one 
adult (parent, family member, guardian, or other responsible 
adult). 

Tell what utensils were needed to cook and serve these meals. 
Prepare and serve a breakfast, lunch, and dinner from the menu 
you planned for requirement 7. Time your cooking to have each 
course ready to serve at the proper time. Have an adult verify the 
preparation of the meal to your counselor. 


8. Do the following: 
a. Find out what opportunities are available for a career in food 


service management. Find out what high school courses might help 
you prepare for a career in cooking, and about special training you 
might need and where to obtain such training. Discuss what you 
learned with your counselor. 

Visit a professional cook, chef, food service manager, or Registered 
Dietician and learn what this professional's duties are. Discuss the 
person's education and training, techniques, and means used in 
professional food preparation, and local health regulations and 
licensing requirements that must be followed. Report to your 
counselor your findings. 


BSA Advancement ID#: 38 
Source: Boy Scout Requirements, #33215, revised 2004 
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Grocery Store (Game) 


Your patrol has planned the following dinner. Using the supermarket flyers, and 
whatever knowledge you may have of food prices, figure out how much it will 
cost for a patrol of 8 Scouts. Your aim is to feed the 8 Scouts for the least possible 
money. Your score will depend on how cheaply you can feed your patrol, 
compared to the other patrols, and also how well your patrol worked together to 
make up the grocery list. 


Salad Dressing: What 
Drink: What 


ee cae ns es 
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A MUST READ FOR ALL SCOUTERS IN THE USA! 


A retired professional Scouter friend sent this to me. 
Calvin 


KEKEKKKKKKKKKK 


The Death of Canadian Scouting 


by Hans Zeiger 
13 August 2004 


Scouts Canada ceased to serve any useful purpose the day they became all-inclusive, all- 
sensitive, and all-tolerant. 


Big Canadian real estate is on the market. A rather sizable chunk of Lord 

Robert Baden-Powell's Empire is available for investors, homebuilders, fishing resort 
prospectors, or blacktop barons. Scouts Canada is pounding in "for sale" signs at the 
entrances of a number of Scout camps across the country, including at least twenty camps 
in Ontario. But don't worry. No 

Boy Scouts will mourn the loss of their summer camps, for the Boy Scouts of Canada no 
longer exist. 


Thinking they could become more inclusive, the Boy Scouts of Canada Board 

of Governors decided in November 1998 to admit females, atheists, agnostics, gays, 
lesbians, bisexuals, and transsexuals into troops. Although established troops were not 
even allowed to remain all-male groups, Scouts Canada approved the establishment of 
the world's first all-homosexual troop in 1999. The troop marches in homosexual pride 
parades and loudly symbolizes what Scouts Canada calls its commitment to diversity. 


Scouts Canada's new non-discrimination code reads: "Scouting is a worldwide, 
multicultural movement. We welcome people to membership regardless of gender, race, 
culture, religious belief, sexual orientation or economic circumstances. Youth members 
are strongly influenced by the behavior of adults. We need to be sensitive to the traditions 
and beliefs of all people and to avoid words or actions which "put down" anybody." 


And so, in its attempt to include everybody and everything, Scouts Canada is effectively 
dead. 


Budgets have run dry. Troop halls and old campsites sit vacant. Professional staff 
salaries are severed. Membership is mostly decimated. In the past, membership roles 
consistently exceeded 300,000. Around the peak in 1965, there were 320,000 Boy Scouts. 
Today, despite a one third population increase in Canada over four decades and a 
doubling of the demographic possibilities (with female members), Scouts Canada has 
dwindled to a puny 130,000 and it is rapidly declining. 


Open to all, there is a certain liability that accompanies the mixture of sexes and sexual 
preferences at Scout Camp. It is no coincidence that 
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Scouts Canada's costs for liability insurance against sexual molestation claims increased 
dramatically by 2002 when, lacking adequate finances, Scouts Canada canceled its sex 
abuse insurance, and with it many "high risk" activities. Without the insurance, a single 
pedophile could potentially annihilate Scouts Canada forever. 


Esprit de corps has evaporated. Last year, wearing a uniform at official Scout events 
became optional. Scoutmasters were deprived of the authority to demand the wearing of 
uniforms. "It's time to stop bickering about the clothes we wear," said Ms. Bonita Brick, 
chair of the National Scouts Youth Committee that handed down the uniform decision. 
"Accept the reality of change." 


It seems that change is not so attractive to the traditional core of 

Scouts Canada. "It is disheartening. Everything seems to be going down and down," 
laments veteran Scouter Bill Stauttener, who manages Union Marsh 

Scout Camp which is set to go on the chopping block. 


Eastern Ontario's Camp Apple Hill is expected to sell for just $30,000, a bargain 
considering that it is 300 acres. "It's very heartbreaking and very distressing," says three- 
decade Scout leader Pat Tugwood. 


It may be a sad affair for some who've been around Canadian Scouting for a while, but I 
say good riddance to Scouts Canada. They ceased to serve any useful purpose the day 
they became all-inclusive, all-sensitive, and all-tolerant. The Scout Oath and Scout Law 
are obliterated in the land of the red maple leaf north of Parallel 49. 


It is doubtful that this organization can be resuscitated. Political correctness, having 
infected whole institutions, does not easily reverse. 
But we Americans might well consider this malady and contain it at the border. 


"In meeting the challenges of a multi-faith society which is increasingly 

gay-positive, the [Boy Scouts of America] might follow the lead of Scouts 

Canada," urges a writer at ReligiousTolerance.org. And thus the far Left attacks the Boy 
Scouts of America, relentlessly for the past two decades. 


There are prices to be paid by the BSA for standing on traditional moral values, but none 
so severe as this eulogy of Scouts Canada. In America, 

United Way funding may be cut, cities and school districts may abandon the 

Scouts, courts may order the Scouts to leave public property. But so long as the Scout 
Oath and Law remain intact, the Boy Scouts of America can survive. 


Goodbye, Scouts Canada. Political correctness is sure grand, eh? 


Hans Zeiger is a Seattle Times columnist and conservative activist. He is president of the 
Scout Honor Coalition and a student at Hillsdale College in Michigan. 
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Philmont Grace 


For food, for raiment 

For life, for opportunity 

For friendship and fellowship 
We thank thee, O Lord. 
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